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Basic Cookie Dough Recipe 


This basic cookie dough recipe can be used for delicious decorated 
Halloween cookies and is so easy to make. After the dough is mixed and 
chilled, use your imagination and decorate your cookies with M&Ms, licorice, 
candy, cake decoration gel and frosting. Make pumpkins, spiders, ghosts 
and jack-o-lantern cookies! 


Recipe Ingredients 


1 c. (2 sticks) butter, softened 
3/4 c. granulated sugar 

3/4 c. brown sugar - lightly packed 
1/2 tsp. baking soda 

1/Atsp. salt 

2 eggs 

1 tsp. vanilla 

21/2 c. all-purpose flour 


Put the butter, both sugars, salt and the baking soda in a large mixing bowl 
and beat with a mixer for about 3 minutes. Blend in the eggs and vanilla 
extract. Reduce the mixer speed and add the fiour gradually. 


This cookie dough is best used when chilled so try to mix it up ahead of time 
to allow for a couple hours in the refrigerator. Chill between batches. 


Bake at 375° for 10 to 12 minutes on an un-greased cookie sheet. 
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Bloody Peanuts 


If you're looking for something easy and quick, you'll love this recipe. With 
only two ingredients, you can't go wrong. Don't skimp on the barbeque 
sauce. Look for a good brand, pick one of your favorites. A cheap brand will 
not turn out as well 

Recipe Ingredients 

1 can of peanuts 

Up to 1/2 cup of BBQ sauce 

Combine the peanuts and barbeque sauce until the peanuts are entirely 
coated (not too heavy.) Spread them out on a foil-lined cookie sheet. 

Bake at 300° for about ten minutes. Times will vary depending on how 
thickly coated the peanuts are. Check frequently and remove from the oven 


when the peanuts appear to be covered with dried blood 


Let sit until completely cooled. Transfer to a serving bowl 


Back to Recipes 
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Home Easy Popcorn Balls Recipe 
Costume Ideas 


Customs l- Popcorn balls are a traditional Halloween treat. This recipe is very basic and 
Decorating: makes some great tasting popcorn balls for your Halloween trick-or-treaters. 
Hallowéen ‘Trivia It's easy to make colored popcorn balls by adding some food coloring or 
History & Origin orange flavored gelatin. 

Jack-O-Lanterns 

Party Activities Recipe Ingredients 

Party Planning 

Party Themes. 8 c. popped popcorn 


2/3 c. light corn syrup 


Poe 2/3 c. granulated sugar 

Rempes 1/2 tsp. salt 

Safety Tips 

Scarecrows Combine the corn syrup, sugar and salt in a large kettle and heat on medium 
Scavenger Hite heat while stirring until dissolved. Add the popcorn to the kettle and toss. 
shots Cook for an additional 5 minutes until mixture becomes very sticky. Remove 


from heat. 

Superstitions 

Taking Pictures Shape popcorn into balls with clean hands and cool. Wrap the balls in 
Thanksgiving Web plastic wrap and seal tightly with a twister. 


Urban Legends 


Resources 


Back to Recipes 
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Home 
Costume ideas 
Customs If you're looking to horrify your buddies, look no further. This homemade 7; Kids Costumes 
Decorating recipe for fake wounds and scars is easy and downright gross. Ideal for 


Halloween Trivia zombies, monsters and dead creatures, you'll expose wounds with realistic 
blood, 


Recipe for Fake Wounds 


History & Origin 

Jack-O-Lanterns 

Party Activities Supplies 
Party Platining 

Party Themes. 
Pranks & Tricks 
Recipes 

Safety Tips Ingredients 
‘Scarecrows 


+ Small bowl 
+ Toothpick 


+ Petroleum jelly - Just a dab 

+ Tissue or toilet paper squares 

Short Stories + Cocoa powder 

Superstitions + Two to four drops of red food coloring 

Taking Pictures 

Thanksgiving Web 

Urban Legends 

Resources Place a dab of petroleum jelly in the small bowl. Add in a few drops of food 
coloring. Stir with the toothpick. Add a small amount of the powdered cocoa 
to darken the blood to your desired shade. Separate the tissue so you have 
only one layer. Tear the sheet of tissue to about two by three inches and 
place where your fake wound will be. 


Scavenger Hunts 


Directions 


‘Smear the petroleum jelly mix onto the tissue and mold your gory wound. 
Dont place it flat, make it appear realistic and jagged by raising the outer 
edges. Beginning with the outer edges, pat in the cocoa to darken the edges. 
If desired, place a little in the center of the wound. 


Now you can go and gross-out your friends 
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Fake Blood Recipes - Make Your Own [3 Halloween Props 
Costume ideas “and Decorations 
Customs What's a Halloween costume party without blood for special affects? Fake 
Decorating blood is available in novelty and party supply stores but making it yourself is 
Halloween Trivia fun ~ and you'll see more realistic results. Mix up a batch before a party and 


len = OH keep the local vampires in good supply. 


Jack-O-Lenterns Here are some recipes for you to make your own realistic-looking fake 
Party Activities blood. Real blood is reddish brown so you may need to alter the amounts of 
Party Planning ingredients for the desired affect. Keep in mind, fake blood is messy and 
Pary Ties some of these recipes may leave stains ~ so use with caution 
Pranks & Tricks 
Recipes Homemade Fake Blood 
Safety Tips 
1 c. Karo Syrup 

Si 

seh 1 Tbsp Water 
‘Scavenger Hunts 2 Tbsp Red Food Coloring 
Short Stories 1 tsp Yellow Food Coloring 


Superstitions 
Taking Pictures 
Thanksgiving Web 
Urban Legends 
Resources Chocolate Fake Blood 


Mix together in a mixing bowl and you're done. Try adding blue or yellow for 
a different shade. 


1/2 c. Warm Water 
4 Tbsp Corn Syrup 
1 Tbsp Powdered Cocoa 
1 tsp Red Food Coloring 


Blend the water and cocoa together and then add the rest of the ingredients 
Let the concoction sit for awhile and skim the bubbles off of the top. Add a 
couple of drops of yellow food coloring if you're not satisfied 


Simple Fake Blood 


Clear Corn Syrup 
Red Food Coloring 
Milk - Optional 


However much fake blood is how much corn syrup you'll need. Pour it into a 
bowl and mix in some red food coloring. Add some blue if you like. Adding a 
small amount of milk will make the blood appear darker and thicker. 


Realistic Recipe 


2/3 c. Gorn Syrup 
1/3 c. Warm Water 

5 Tbsp Corn Starch 

4 tsp red food coloring 

1 Tbsp Powdered Cocoa 

2 drops of green or yellow food coloring 


Mix the com starch with the water in a large mixing bowl. Stir in the corn 
syrup. Add the food coloring slowly, checking for color. 


Thanks to Andy for the following new recipes: 
Gravy Blood 


This is fairly new and | haven't had chance to test it properly but its looks 
GREAT! 


Gravy Granules 
Red Food Coloring 
HOT Water 


The directions are EASY, all you do is make the gravy up as you would 
normally but if you feel like it, you can make it a bit thicker, then add the red 
food coloring. It's up to you how much you add but too much will stain as it 
will not have been diluted enough. 


Cheap 'N' Easy Blood 
This is good for spidering and works like a dream 


Plain Flour 
Water 

Red Food Coloring 
1 tsp. of Coffee 


Boil the water on the stove, then sieve in the flour, making sure you get ALL 
of the lumps out. The quantity of ingredients aren't important, it just 
depends on how much you want. Once you have the flour mixed nicely into 
the water it should look nice and thick. Next, add the red food coloring. 


You will notice that it's a ghastly, bright red colour but dorit worry this is why 
we add the coffee. It is important that when you add the coffee to make sure 
the mixture is hot, otherwise it wont dissolve, but up until adding the coffee 
can be done in a ordinary mixing jug or pan. 


Palmolive Imitation Blood 
Areader writes in: You can also make fake blood with Palmolive dish soap, 


(it doesn't matter how much you put in) it depends on how much blood you 
want! Add red berty powered Kool-Aid! 
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Home 


Frozen Hand Recipe 

Costume Ideas 

Customs Dorit use regular ice cubes to keep the Halloween punch chilled, creep-out =J Shop 
Decorating, your guests with a frozen hand in the punch! There are 2 simple options to BuyCostumes.com 


Halloween Trivia this recipe: today! 
History & Origin 


Jack-O-Lantems Frozen Hand Recipe #1 
Party Activities 
Party Planning 1 rubber glove with no lining 
Party Themes. T gt: water 

x Food coloring — This can match the color of your punch, or stick out like a 
Pranks & Tricks f 

sore thumb (Pun intended) 

Recipes 1 bread twist or rubber band 
Safety Tips 
Scarecrows Add the food coloring to the water, mix, and pour into the glove. Tie it off 
tightly with the twisty or rubber band. Place on a flat surface (that will catch 
any drainage) and freeze the glove until it's solid. Remove the glove and 
j- place in the punch before serving. 


Scavenger Hunts 
Short Stories 
‘Superstitions 


Teking Pictures 
Thanksgiving Web 


Urban Legeng® This option is simple but it's going to match the color of your punch -- 

Resources because all you need to do take some actual punch and freeze it in the 
glove. This option is tastier than recipe #1 since the punch will not dilute 
when the hand melts. 


Frozen Hand Option # 2 


Another variation of this is to simply freeze some Squirt or Mountain Dew 
into the glove, which adds a more realistic look to the hand. Make sure the 
flavor compliments the punch. 


Back to Recipes 
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oad Ghoul-Ade Halloween Drink Recipe 
Costume Ideas 


Custome This recipe makes some creepy black Halloween punch for your party. It's made 
Decorating with Kool-Aid, Is inexpensive and it makes for some good witches brew! 
Halloween Trivia 
History & Origin 
Jack 

Party Activities 
Party Planning 
Party Themes 
Pranks, Tricks 


Tip - Serve the drink in a large black bow! to simulate a cauldron. Add a "frozen 
hand” ice cube to creep out your guests! Here is the Frozen Hand Recipe so you 
can make your own. 


i Recipe Ingredients 


1 envelope of orange Kool-Aid - unsweetened 
Recipes 1 envelope of grape Kool-Aid - unsweetened 
Safety Tipe 2 cups sugar 

Soancrows 1 quart (bottle) chilled Sprite, 7-UP or ginger ale 


poun Wi 3 quarts of cold water 


Shorties Mix the Kool-Aid packets together with the sugar and water in a large pitcher(s). 


Superstitions Before serving, add the Sprite. Serve over ice cubes. 
Taking Pictures 

Thanksgiving Web 

Urban Legends 


[Tis the season for Halloween 
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Homemade Caramel Apples Recipe 


Halloween means tasty treats for ghosts and goblins. Traditional goodies 
are always a hit at Halloween parties. Make your own mouthwatering, 
homemade caramel apples with this easy recipe to celebrate the Halloween 
holiday. 


Recipe Ingredients 


8 medium-sized apples 
2 (14 oz.) pkgs. caramels (try chocolate!) 
1/4 c. water 


Wash and dry the apples. Insert popsicle sticks into the stem of each apple. 
Set aside. 


Unwrap the caramels and add them with the water in a medium sized 
saucepan. Heat on low while stirring until the caramel is completely melted. 


Dip each apple into the caramel until the apple is completely covered, 
allowing the excess caramel to drip off. Scrape bottom if necessary. Place 
apples onto greased waxed paper and let them sit for about 15 minutes or 
until caramel is completely set. Store in the refrigerator. 
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Kitty Litter Cake Recipe 


Ifyou really went to gross out guests at your Halloween party, make a Kitty 
Litter Cake! To complete the recipe, transfer it toa lined kitty litter box and 
serve it with a new pooper scooper It's delicious — if you can get past the 
illusion. 


Recipe Ingredients 


1 pka. Spice or German Chocolate cake mix 
1 pkg. White cake mix 

1 pkg. white sandwich cookies 

1 pkg. white vanilia pudding mix 

1 pkg. small Tootsie Rolls 

1 new kitty litter box 

1 plastic kitty Itter lining 

1 new pooper scooper (optional but recommended) 


Instructions 


Bake the cake mixes according to the directions. Prepare the pudding mix 
and putin the fridge to chill. 


Use a blender or food processor to crumble the sandwich cookies. Do this in 
small batches and scrape often, because it will stick to the sides. 


Aftor the cakes cool, crumble them into a large bowl. Add half of the cookie 
crumbs and pudding. Gently mix and add to the lined kitty litter box. 


Unwrap the Tootsie Rolls and put in the microwave to soften them up. 
Reshape the ends so they are more rounded andnot square. Add about 10 
of these to the mixture 


Sprinkle more of the cookie crumbs over the top. Soften 3 or 4 more Tootsie 
Rolls and add them to the top of the mixture. Sprinkle with remaining cookie 
crumbs and serve with a clean pooper scooper! 
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Home 


Easy Trail Mix Recipes 


Costume Ideas 


Customs fe y Before you set off on your next family walk or outing, try making one of 
Decorating: these super easy trall mixes to keep your energy up. 
Halloween Trivia 
Heak Quick Fix Mix 
Jack-O-Lanterns 
Party Activities 2 cups mini pretzels 
Party Planning! 1 cup cheese snack crackers 
Party Themes 1 cup honey roasted peanuts 
x 1 cup raisins 
Pranks & Tricks 
Recipes Place all ingredients into a plastic baggie, seal, and then shake. Enjoy! 
Safety Tips 
Scarecrows 


Scavenger HA Chocolate Popcorn Mix 


Short Stones aes 2 cups spoon size shredded wheat cereal 
Superstitions 2 cups popped popcorn 
Toes 1 cup dried cranberries 


3 Tbsp. milk chocolate chunks 


Thanksgiving Web 
Urban Legends Toss cereal and popcorn into a large bowl. Place the cranberries into a small 
Resources bowl. Melt the chocolate as directed on the package, and stir. Pour the 


chocolate over the cranberries and mix lightly. Add the chocolate 
cranberries to the cereal mixture, and toss lightly. Spread the mix into a 
single layer on a large piece of wax paper. Let it cool completely before 
serving. 


Fruity Nut Mix 


1/2 cup sunflower seeds 
1/2 cup raisins 

1 cup dried banana chips 
1/2 cup shredded coconut 
1 cup unsalted peanuts 

1 cup dried fruit bits 


Place all of the ingredients into a plastic baggie, seal, and then shake. Fast, 
easy and yummy! 


About The Author 


Deborah Shelton is a mother, freelance writer, and author of the brand new 
book, "The Five Minute Parent: Fun & Fast Activities for You and Your Little 
Ones." Visit Deborah's website for more family-friendly ideas: 

http://www.fiveminuteparent.com. 


= 1000002436 - Image viewer 


Home 
le Salad 
Costume Ideas Appi 
Customs Ys Autumn is a wonderful time for this refreshing apple salad. It makes a 
Decorating perfect dessert for the holidays and is easy to transport to family gatherings 
Halloween Trivia and parties. 
History & Origin 
Jack-O-Lanters Recipe Ingredients 
Party Activities 
Party Planning =" 1 (20 oz.) can of crushed pineapple, un-drained 
Party Themes “ Taa AO , eh 
02.) pkg. lemon Jello 
k i 1 (8 oz.) pkg. cream cheese, softened 
Recipes 1 c. diced, unpeeled apples 
Safety Tips © 1 c. diced celery 
Scarecrows 1/2. chopped nuts 
Scavenger Hunts 1 c. whipped topping 
Short Stories 
K 
Superstitions Combine the sugar and pineapple in a saucepan. Bring to boil and boil for 
Taking Pictures three minutes. Stir in the Jello until dissolved. Add the cream cheese and 
eea eies, stir until thoroughly combined. Cool. Fold in apples, celery, chopped nuts, 
and whipped topping. 
Urban Legends 
Resources Pour into a 9" square baking dish. Chill in fridge until firm. 
Back to Recipes 
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Heme Baked Pumpkin Recipe 

Costume Ideas 

Customs You're wasting a wonderful resource if you carve your pumpkin into a jack-o- 
Decorating lantern and throw out the rest. Most people buy pumpkins only for it's 
Halloween Trivia decorating ability and don't think twice about the nutritional value it has. 
History & Og Since pumpkins are a variety of squash, there are many recipes available for 
Jack-O-Lantemns pumpkins. Bake up a delicious side-dish to your favorite Harvest meal. You'll 
Party Activities appreciate not only the fresh baked aroma of pumpkin, but the tasty addition 
Party Planning to your meal. 


Party Themes 


Find the freshest pumpkin you can from a genuine pumpkin patch or 
Pranks & Tricks 


farmer's market and whip up a side dish with this simple baked pumpkin 
Recipes recipe. 

Safety Tips 

1) Cut the pumpkin into serving-sized squares and arrange on a cookie 


Si 
patois sheet and bake at about 350d for until it's tender and lightly browned 


‘Scavenger Hunts 
Short Stories 2) Add optional seasonings such as chopped onions and peppers, bacon 
Superstitions bits, chives, honey, brown sugar and sour cream 


Taking Pictures 7 
3) Melt butter on them while they're still hot and voila, a yummy addition to 


Thanksgiving Web any meall 


Urban Legends 
Resources 


Back to Recipes 
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Home Chex Snack Mix Recipe 


Costume Ideas 


Customs This snack mix uses the Chex cereals and provides a tasty alternative to 
Decorating ordinary Halloween candy ~ with more nutritional value. It's a perfect 
Halloween Trivia addition to your Fall Halloween or Thanksgiving party menu. Alter the recipe 


toory 3 any way you like to satisfy your individual taste 


Jack-O-Lanterns 
Party Activities Recipe Ingredients 
Party Planning 
Party Themes. 
Pranks & Tricks 


4c. Com Chex 

4c. Rice Chex 

11/2.c. salted peanuts 

Recipes 1/4 c. butter or margarine 
Safety Tips 1/4 c. peanut butter 

Sai 21/4 tsp. Worcestershire sauce 
1/2 tsp. salt 

1/4 tsp. Accent seasoning 

1 c. candy corn or autumn mix 


Scavenger Hunts 
Short Stories 
Superstitions 
Taking Pictures Toss the Chex cereal and peanuts in a large mixing bowl. In a small 
Thanksgiving Web saucepan, heat the butter, peanut butter, Worcestershire, salt and Accent 
ù seasoning until melted together. (Make sure your heat is set to low to 

a d medium to avoid scorching.) Pour the mixture over the cereal and peanuts, 
Resources and mix together. 


Spread into a greased cake pan and bake for about an hour at 250 degrees, 


occasionally stirring. Cool and stir in the candy corns or autumn mix. Store 
in an airtight container. 


Back to Recipes 
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Home Cornbread Recipe 


Costume Ideas 
Customs Cornbread makes an excellent addition to any holiday meal. This recipe is 
Decorating one of the best quick and easy ways to make cornbread. It makes about 9 


Halloween Trivia servings but if you need to feed more people, double the recipe and add 


ion von some baking time. 


Jack-O-Lanterns 


Party Activities Recipe Ingredients 

Party Planning 

Party Themes 1 1/4 ©. Bisquick or pancake mix 
3/4c. yellow cornmeal 

r 1 egg 

Recipes 4 Tbsp. melted butter 

Safety Tips 4 Tbsp. sugar 

Scarecroie 2/3 c. whole milk 

1/2tsp. salt 


Pranks & Tricks 


‘Scavenger Hunts 
ShortStogeg Preheat oven to 375 degrees. Combine all ingredients in a mixing bowl. Beat 
‘Superstitions vigorously for one minute. spread the batter in a greased 8x8x2" pan. Bake 
Taking Pictures for 20-25 minutes until done. 

Thanksgiving Web 

Urban Legends 

Resources 


Back to Recipes 
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Home Easy Deviled Eggs Recipe 

Costume Ideas 

Customs Deviled Eggs compliment any holiday meal. This easy recipe can be 
Decorating modified to make it lower in fat and sodium. Store deviled eggs immediately 
Halloween Trivia ina sealed container in the refrigerator. 


History & Origin 
Jack-O-Lanterns 
Party Activities 
Party Planning 6 eggs 

Party Themes 3 Tbsp. Miracle Whip or low-fat mayo 
1 tsp. prepared mustard 


1 tsp. vinegar 
Recipes 1/4 tsp. salt or salt substitute 


Safety Tips 1/8 tsp. pepper 
Scarecrows Paprika 


Scavenger Hunts 


Recipe Ingredients 


Pranks &Tricks 


Put eggs into large saucepan. Add cold water to cover the eggs. Bring to 
Short Sasa boil. Tum heat to low and cook for 20 minutes. Run cold water over done 
Superstitions eggs. Peel eggs under cold running water. Cut each egg lengthwise in half. 
Taking Pictures Remove yolks and put in bowl. Add Miracle whip, mustard, vinegar, salt and 


Thanksgiving Web pepper. Spoon mixture into egg whites. Sprinkle with paprika 
Urban Legends 


Resources 


Back to Recipes 
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He P 
i Harvest Corn Bake Recipe 

Costume Ideas 

Customs : Corn and Swiss cheese are the perfect combination for this harvest day 

Decorating, side-dish. You can easily substitute the cracker crumbs with your favorite 

Halloween Trivia brand of crackers, cereal or seasoned bread crumbs. 


History & Origin 


anida Recipe Ingredients 

Party Activities 

Party Planning 2- 90z. pkgs. frozen, cut corn 

Party Thames 11/2 c. shredded Swiss cheese, divided 
1- 6 oz. can evaporated milk 

A 1/2 c. finely diced onion 

Recipes 1/2 c. Chicken in a Biscuit cracker crumbs 

Safety Tips 1 beaten egg 

Sonis 1 Tbsp. melted butter 

1/2 tsp. salt 

1/2 tsp. pepper 


Pranks & Tricks 


Scavenger Hunts 
Short Stories 
Superstitions Cook the corn in salted, boiling water. Drain. Add the egg, milk, onion, salt, 
Taking Pictures pepper & 1/2 c. Swiss cheese with the corn. Stir and put into a 10x6 baking 
dish. Combine the melted butter and cracker crumbs and sprinkle on top of 


the casserole. Top with 1 c. Swiss cheese. Bake at 350 degrees for 25 
minutes. 


Thanksgiving Web 
Urban Legends 
Resources 


Back to Recipes 
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home: Harvest Potatoes Recipe 

Costume Ideas 

Customs This recipe is my overall favorite Harvest recipe and makes a perfect potato 
Decorating side dish. Once you taste it, you'll probably get cravings for it from time to 
Halloween Trivia time (like I do) and anyone else you make it for will ask you for the recipe. 
You can substitute the Cornflakes in the topping with other cereals too, such 


History & Ong as Chex, Total or Rice Krispies. 


Jack-O-Lantéms 
Party Activities Preheat oven to 350 degrees. 
Party Planning 
Party Themes 
Pranks & Tricks: 


Recipe Ingredients 


1 pkg. (32 02) frozen hash browns 

Recipes 1 can of Cream of Chicken soup 

Safety Tips 1 cup (8 oz) French onion dip or sour cream 
Scarectows 2 cups shredded cheddar cheese 

1/2 cup diced onions, browned in butter 
11/2 tsp salt 

11/2 tsp pepper 


Seavenger Hunts 
Short Stories 
Superstitions 
Taking Pictures i 
Thanksgiving Web Topping 


(bon Leger 1/4 cup melted butter 
Resources 2 cups crushed corn flakes or crushed Chicken in a Biscuit crackers 


Instructions 


Mix together the first seven ingredients in a large mixing bowl. Place ina 
greased cake pan. 


For the topping, mix together the last two ingredients and spread over the 
potatoes. Bake at 350 for approximately 45 minutes. 


Back to Recipes 
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Home 


No Bake Peanut Butter Chocolate Bars Recipe 
Costume Ideas 

Customs These peanut butter and chocolate bars are so easy to make and clean-up is 
Decorating a snap. With only 5 ingredients, this is one of the simplest recipes for no- 
Halloween Trivia bake bars. 


History & Origin 


Jack-0-Lanteing, Recipe Ingredients 

Party Activities 

Party Planning 1 cup butter 

Party Themes 1 cup peanut butter 

2 cups powdered sugar 

d 2 cups graham cracker crumbs 
Recipes 1 cup chocolate chips 

Safety Tips 

Scarecrows 


Pranks & Tricks 


Scavenger Hunts Mistrictions 


Shorts meg a Melt the butter and peanut butter in a medium saucepan on low heat. Add 
Superstitions the powdered sugar and graham cracker crumbs. Pat the mixture into a 
Taking Pictures 9x13 inch cake pan. Melt the chocolate chips and spread on top of the bars. 
Thanksgiving Web Cool before cutting. 


Urban Legends 
Resources 
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Home 


Low-Fat Pumpkin Bars Recipe 


Costume Ideas 


Customs 


These pumpkin bars are low fat and provide a healthy alternative to satisfy 
Decorating your sweet tooth, They will make a welcome addition to any Halloween or 
Hallowéen Trivia Fall Harvest party and they are absolutely delicious. 


History & Origin 


Preheat oven to 350 degrees. 


Jack-O-Lantems 
Party Activities 
Party Planning Recipe Ingredients 
Party Themes 


Pranks & Tricks 2 pupok 
2 cups sugar 
Recipes 2 cups pumpkin 
Safety Tips 1 cup applesauce 
Scarecrows 4 egg baled 
1 tsp soda 
Sequonges Hos 3 bs baking powder 
Short Manag; 1/2 tsp salt 
Superstitions 
Taking Pictures Mix ingredients together and spread on ajellyroll pan. Bake for 25 minutes 


at 350 degrees, Cool the bars and frost. 


Thanksgiving Web 
Urban Legends 
Resources Frosting 


3 oz. cream cheese - fat free 
3/4 stick oleo 

1 tsp vanilla 

1 tsp milk 

1 3/4 cup powdered sugar (added gradually) 


Spread the frosting evenly over the pumpkin bars and you're finished! 
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H ER - 
ita Pumpkin Dip Recipe 

Costume Ideas 

Customs: Here is another unique way to eat pumpkin. This dip is delicious with fresh 

Decorating apples and pears slices! 


Halloween Tr 
History & Origin 


Ingredients 
Jack-O-Lanterns 
Party Activities 1 pkg. (8 oz.) softened cream cheese 
Party Planning 1 can (15 oz.) of solid pack pumpkin 
Party Themes. 2 cups confectioner's sugar 
Pron A 3 tsp. pumpkin pie spice 
1 tsp. vanilla 
Recipes 1/2 tsp. ground ginger 
Safety Tips Fresh apple and/or pear slices 
Scarecrows 
Beat the cream cheese and confectioner's sugar in a mixing bowl. Stir in the 
Scavenger Hunts 


‘ pumpkin, vanilla, ginger and pumpkin pie spice. Beat until smooth. Serve 
Short Stories with fruit. Refrigerate any remaining dip. 
‘Superstitions 


Taking Pictures 
Thanksgiving Web 
Urban Legends 

Resources 
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Home 


Roasted Pumpkin Seeds Recipe 


Costume Ideas 


Customs Why waste pumpkin seeds when carving out your annual Halloween jack-o- 
Decorating lanterns? Grab those seeds and roast them up on a cookie sheet to bring out 
Halloween Trivia their natural flavors. 

History & Orga Roasted Pumpkin seeds are a delicious snack and deliver some substantial 
Jack-O-Lanterns, health benefits. The seeds are a good nutrition source for iron and zine, in 
Party Activities addition to unsaturated and polyunsaturated fats, the most valuable of 
Party Planning vegetable fats. 

Party Themes. 


Prankalbagnons: How to Harvest Pumpkin Seeds 


Recipes 
Safety Tips For flavorful roasted seeds, hand-pick your pumpkin fresh from the pumpkin 
Scarecrows patch if at all possible. Don't waste the remainder of the pumpkin, have 


some fun and carve out a scary jack-o-lantern while extracting the seeds. 
‘Scavenger Hunts 


Short Stories With that in mind, dig the seeds and pulp out of the pumpkin with a scoop or 


‘Superstitions large spoon and place in a bowl. Dig out the individual seeds to prepare for 
Taking Pictures roasting 
Thanksgiving Web 


If you decide to wash them first, this will remove some of the natural flavor. 
Urban Legends 


It's just a preference. You can let the seeds dry before you roast them, or put 
Resources them directly in the oven. Keep in mind that dry seeds require less baking 
time. 


Roasting Pumpkin Seeds 


Spray a cookie sheet with no-stick cooking spray and spread them evenly 
across the sheet. Very lightly spray the seeds before roasting. 


Put them in the oven and bake at 300° for about 35 minutes, until they're a 
toasted, golden brown. Salt the seeds to your preference and consider 

adding additional seasoning and spices such as garlic salt, Worcestershire, 
Cajun or accent seasoning 


Allow the roasted pumpkin seeds to cool before eating, Store the seeds in 
an air-tight container or bag for up to a week to retain flavor and freshness. 
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pone Thanksgiving Roast Turkey Recipe 

Costume Ideas 

Customs If you're like most people, the roasted turkey is your favorite part of the 
Decorating Thanksgiving dinner. With step-by-step instructions, this recipe is easy — and 
Halloween Trivia will make a delicious turkey for your holiday feast. 


History & Origin 
Jack-O-Lenterns 
Party Activities 
Party Planning Ifyou buy your turkey 1-2 days before Thanksgiving, you can prepare it fresh 
from the refrigerator. If your turkey is frozen, you will need to thaw it out 
beforehand. it is not safe to thaw a turkey on the counter at room 
temperature, so don't do it. 


Thawing a Turkey 


Party Themes 
Pranks & Tricks 
Recipes 

Safety Tips The best method to thaw out your turkey is in the refrigerator. Make a note 
Scarecrow to remove it from the freezer to begin the process before Thanksgiving. It 


soaveagerieen takes about 3 days for the average 16 Ib. turkey to thaw in the fridge. 


Short Stories If you forget to put it in the refrigerator to thaw, you can place the turkey ina 
Superstitions sink filled with cold water. This will take up to 8 hours for the average 16 Ib. 
Taking Pictures turkey. You will need to change the water frequently to keep it at a steady 


Thanksgiving Web temperature. 


Urban Legends 
Resources Recipe Ingredients 


+ 1 whole turkey (16 Ibs. for our example) 

e 1 stick of butter - room temperature 

+ Salt & pepper - Accent seasoning salt is ideal 
+ Stuffing (dressing) - optional 


+ Additional seasonings - optional 


Roasting Your Turkey 


Place the oven rack in the lowest possible position to allow room for the 
roaster. Preheat oven to 325 degrees, Remove the turkey neck, giblets etc 
from the cavity of the turkey. Rinse your turkey in cold water, drain. Coat your 
roasting pan with no-stick cooking spray. 


Place your turkey in the roasting pan and fill the cavity with stuffing if you 
choose to do this. Do not pack the stuffing tightly! Rub your turkey with the 
softened butter stick and sprinkle it with the seasonings of your choice (salt, 
pepper, Accent, etc.) Many turkeys come with a pop-out meat thermometer - 
but they sometimes malfunction. Play it safe and insert your own meat 
thermometer into the thigh. 


Cover the turkey loosely with aluminum foil and place it in the oven. While 
it's roasting, frequently baste the turkey with the butter and it's own natural 
juices. Remove the aluminum foil about 1 hour before the turkey is finished 
roasting. The average roasting time for a 16 Ib turkey is up to 5 hours, but it's 
not done until your meat thermometer reads about 180 degrees 


When your turkey is done, remove the stuffing and let it stand for about 15 
minutes to ease the carving process. Transfer the turkey to the serving 
platter and begin carving. 

Additional Bird Roasting Tips 


+ Keep your hands clean, washing them throughout the process 


+ If youre concerned about the turkey being dry, have a can of turkey 
stock or broth on hand and baste the turkey with it while it's cooking. 


+ Consider baking the stuffing in a separate pan. The turkey will roast 
quicker and this insures the stuffing is not contaminated. 


+ Use the drippings for savory turkey gravy. Put the roasting pan right 
on the stovetop (usually over two burners) and make your gravy right 
in the pan 


